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抄 録：b-Amylase [EC 3.2.1.1] is an important enzyme for the industrial production of maltose as sweetener and as protective 
of starch degradation in food processing.  Effects of polyphenolics, anthocyanin dyes and caffeic aid-derivatives prepared 
from sweetpotato on sweetpotato b-amylase were investigated for its industrial utilization. Crude extract of anthocyanin 
dyes did not inhibit b-amylase activity at a concentration of 2.0 mg/ml reaction mixture. In caffeoyl acid-derivatives, 
3,4-dicaffeoyl-quinic acid had no inhibitory effect at a concentration of 2.0 mg/ml. Caffeic acid, chlorogenic acid, and 
3,5-dicaffeoyl-quinic acid showed the inhibitory activity of about 20% against b-amylase at the same concentration.













































































































にタンパク質可化溶液（62.5 mM Tris-HCl, pH 6.8, 10% 












3,4-ジカフェオイルキナ酸:R1 = R2 = カフェオイル基, R3 = H
3,5-ジカフェオイルキナ酸: R1 = R3 =カフェオイル基, R2 = H




キナ酸: R1 = R2 = R3 = H
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